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Ed i t o r ’ s N o t e

Hello again!
After a year of online learning, we have once again been able to meet in person,
both for classes and for celebrations. Eating and drinking have played a key part in our
gatherings, from orientation in September through to the end-of-year potluck in April—
and not just because we’re poor, hungry grad students who can be lured in with the
promise of free food.
We have seen time and time again how food brings us together, nourishing more
than our stomachs. Bill Walton, owner of Walton’s Plants in Detroit, gave Dr. Dan's
Documenting & Recording Historic Places class a tour of his greenhouse and explained
how he wants to lift up his neighborhood with beautiful flowers and fresh vegetables.
The Smith family welcomed us warmly into their home at 99 Pine Street in Manistee,
graciously feeding us as they have fed so many visitors before.
Through all of our conversations this year, it has become clear that cooking and
dining are about a lot more than simply food. In the following pages, you will…
• take a tour of Ypsilanti’s food and beverage scene (RIP, Cultivate and Haab's),
• learn the stories behind family heirlooms graciously shared by some Friends of
the Program™,
• discover what meaning can be found within cookbooks,
• see how the interpretation of foodways builds connections with museum visitors,
• and read about a baking experiment inspired by a 135-year-old diary.
Thank you to everyone who assisted with this issue of Post & Lintel. Across the three
issues that I’ve edited, we have had upwards of thirty contributors, including students,
alumni, and faculty. I am so grateful to all of them, as well as to those who offered their
creative ideas, enthusiasm, and moral support without a byline.
I don’t have as many food puns as Dr. Matt, so I’ll just say… Dig in!
Warmly,
Katie Delahoyde
HP Program Office & Marketing Graduate Assistant
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Geography

SELF-GUIDED FOOD TOUR OF YPSILANTI
By Sean Bruursema, Natalie Giannos, and Korey Morris

I

n Nancy Villa Bryk’s Fall 2021 “Food and Foodways in Interpretation and Museums” seminar, Sean, Natalie, and Korey were
tasked with creating a project that would engage Eastern’s students and community members with Ypsilanti’s diverse and culturally rich culinary landscape. They wondered, what better way is
there to get a feel for local food than to taste it for oneself? And thus, the
Self-Guided Food Tour of Ypsilanti was born.
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ABOVE LEFT. The Self-Guided Food Tour of Ypsilanti is a snapshot of the city's culinary landscape as it was in Fall 2021. Cultivate Coffee and Tap House closed
"indefinitely" in February 2022, and the following month Haab's Restaurant closed permanently after a whopping eighty-seven years. Photo: Katie Delahoyde

ABOVE RIGHT. Nestled between a liquor store and a Lover's Lane, La Torre Taqueria serves up tasty tacos, burritos, tortas, and more. Photo: Katie Delahoyde
COVER. Cultivate was the only place in town where over a dozen students and alumni and one dog could hang out after class without a reservation.
Katrina Finkelstein ('21), Abby Ayers, Natalie Giannos, Katie Delahoyde, Colleen Lord, and Jamie Sisty met up there in August 2021.

The Tour comprises three maps of culinary offerings in three distinct Ypsilanti regions: Downtown, Depot Town, and Washtenaw Ave. Each
region has its own unique history, cultural landscape, and logistical concerns, and each map is
designed to showcase the ways in which those
elements make each particular region different
from the rest.
Downtown explores new and old options in a
rapidly changing neighborhood, from Encuentro
Latino to Bellflower. Depot Town offers a glimpse
into a part of town whose tastes were shaped by
local industries and transit, resulting in age-old
favorites like Aubree’s and trendy new joints like
Wax Bar. And Washtenaw Avenue evolves from
late-night college bites like Tower Inn into authentic ethnic eateries like La Torre as tour-goers
travel further and further west down the road.
Using the following maps and their accompanying instructions, tour-goers may munch from
site to site at their own convenience, led in tandem by the rumbling of their stomachs and the
fact-filled insights of the Tour’s writers.
Come hungry.
Post & Lintel | WINTER 2022

Sean Bruursema's passions have driven him to learn
all there is to know about history and the culinary
field, as a student and an educator. His yearning to
experience all forms of culture fuels his passions as
he continues to dive into his profession!
Natalie Giannos is a second year student in the
Museums and Heritage Interpretation concentration. With a background in art and design, much of
her work in HP is centered in community engagement in the arts. She plans to graduate in August of
this year, and when not doing schoolwork, she can
likely be found wandering the woods, doing yoga,
or baking things for her friends.
Korey Morris is a third year graduate student in
the Historic Preservation Program at EMU. Korey
wants to record and preserve cultural landscapes,
especially in underrepresented communities within
the realm of Historic Preservation. Korey is currently
working with lecturer Matt Jones in the EMU Archives to save and transcribe oral histories, while
maintaining and running the daily operations at the
Ypsilanti Historical Society's museum.
6

DOWNTOWN
Known for some of the best fried
chicken in the state, Ma Lou’s
secret is in its dry brine to make
sure every bite is tender and
satisfying. Sandwiches, wings,
chicken and waﬄes, and more are
sure to satisfy your cravings. 15 W
Michigan Ave.
An Ypsilanti classic, Haab’s
opened its doors in 1934, but food
has been served at this address
since the 1870s. Make sure to try
the once nationally famous
“Chicken in a Basket,” which
serves half a deep fried chicken
and sides. 18 W Michigan Ave.

Look out as science and
confection collide at one of
Downtown Ypsilanti’s premier
desert destinations, GO! Ice
Cream. Make sure to ask the folks
behind the counter about how this
quality-focused enterprise went
fr
from a man’s dream and passion
for ice cream to a community
staple. 10 N Washington.

This family owned business,
Fatou’s African Caribbean
Market, has been servicing
Downtown Ypsilanti for 15
years! Stop here to explore a
variety of West African
foodwares and beauty
pr
products. 4 N Adams St.

One of the newest and trendiest
restaurants on our tour, Bellﬂower
might surprise you. Nestled next
to Ypsi’s most infamous strip club,
this spot focuses on locally
sourced commodities for
everything from their tables to
their house-made bread. Try, well,
thei
anything- it’s all good. 209 Pearl
St.

Encuentro Latino is a casual
dining experience that brings
an aﬀordable and authentic
Guatemalan menu to
downtown Ypsi. Stop by for the
daily specials and food you
won’t be able to get anywhere
else around.
228 W Michigan
a
Ave.

KEY

DID YOU KNOW?
Downtown Ypsilanti has historically been the gateway to the city’s
many industries, and to the historically African American southside
and business disrict. As a result, Downtown has always been full of
vibrant and diverse businesses which have changed as Ypsi’s
industries have. This part of town was hit especially hard by
economic collapse in the mid-1900s, but it’s currently seeing a
revival. While individual establishments have come and gone, you
always can be sure to have a quality time while eating out
Downtown.
For more fun facts and history about Ypsilanti and its foodways,
check out the Gleanings at Ypsihistory.org.
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K
E
Y
DID YOU KNOW?
Depot Town is a product of the
railroad, which began stopping in
Ypsi in 1838 as an important
midpoint on the way to Chicago
from Detroit. Weary travelers would
stop across the street, at what is
now Sidetrack (E), to rest and grab
a bite to eat or (more likely) a
drink. Depot Town grew outwards
from there, and its steady stream of
visitors has made it a successful
host to a variety of businesses and
restaurants of all shapes and sizes
over the years, though no industry
has thrived here more than food &
drink. This neighborhood remains
Ypsi’s most popular place to step
out for a night on the town.

Just outside Depot Town, The
Bomber is an iconic WW2-themed
diner that’s been around since 1936
(!) . Stop by for hash browns with a
side of history and a huge helping of
local weirdness. 306 E Michigan Ave.
SSnce 1948, the Ypsilanti Food Co-op
has served ocals as a non-proﬁt
place to shop. Stop in and you’ll ﬁnd
yourself greeted by the smell of
freshly wood-ﬁre baked bread, local
produce, and desserts which are one
of Ypsi’s best kept secrets. 312 N
Ri
River
St.
Aubree’s Pizzeria & Grill was opened
by the late owner, Bill French, and his
wife Sandee French in 1972. Known
for their great pizza and choice
spirits, Aubree’s is a tried-and-true
local joint. Have a drink, grab a slice
(or two), and then hop upstairs to
Sticks for a round of pool. 39 E Cross
St.
Wax Bar is a funky, locally-owned
spot that just opened in 2020. Grab a
tiki drink and dig through their
endless crates of well-curated vinyl
records. 44 E Cross St.
Sidetrack Bar & Grill has been a
local stop since 1980, known for its
outstanding burgers, fascinating
tales, and stellar happy hours. The
building had a long history before
it became Sidetrack as we know it,
slinging drinks (except during
pr
prohibition, wink wink) since 1850.
56 E Cross St.
Cultivate Coﬀee & Tap House is as
Depot Town as Depot Town gets. It’s
a bustling cafe during the day, and
an equally bustling chilled-out bar
at night. Snag a seat outside under
the string lights and people-watch
in the alley. Could there be a more
per
perfect place to end your tour? 307
N River St.
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WASHTENAW AVENUE

KEY
The palatial Hua Xing Asia Market is
a veritable wonderland of asian
goods and groceries. It’s a perfect
spot to search for speciﬁc
ingredients, but it’s even more fun
to come without a shopping list.
Explore the culinary possibilities
and try
tr something new. 2.867
Washtenaw.

DID YOU KNOW
?
This portion of
the tour explor
es the
western outskirt
s of Ypsilanti, fo
llowing
Washtenaw Aven
ue from immed
ia
tely
behind the Cros
s Street region’s
fa
med
water tower we
st towards Ann
Arbor.
This part of town
began seeing
development in
the late 1800s,
but
growth really sp
ed up in the 19
20
s and
beyond as the
growth of indust
ry
in
Ypsilanti and sp
rawl of nearby
Ann
Arbor led Washt
enaw Avenue to
become an impo
rtant commuter
pathway into th
e city.
Throughout the
decades, Washt
enaw
Avenue has chan
ged dramatically
, but
it has always be
en home to a va
rie
of vibrant and
ty
ethnically divers
e
restaurants, bake
ries, and diners
which
paint a picture
of the countless
cultures and cu
isines that inte
rmingle
here in town.
For more fun fa
cts and history
about
Ypsilanti and its
foodways, chec
k
out
the Gleanings at
Ypsihistory.org
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Ypsilanti is lucky to have
Casablanca in our neck of the
woods, with Moroccan food being
somewhat rare in this region. Its
owners somehow took an old Taco
Bell building and turned into a
culinary experience so spot-on that
it will make you feel as if you’ve
been graced with a seat at
someone’s family table. Maximize
the possibilities by choosing dishes
to share. 2333 Washtenaw.
Pho House is a family-owned and
operated Vietnamese restaurant
known best for their– you guessed
it– pho. Authentic pho has become
increasingly diﬃcult to ﬁnd in a sea
of trendy restaurants, but rest
assured that authenticity is exactly
what you will ﬁnd here. Not a pho
wh
person? Tempt fate and ask for a
recommendation- you might just
ﬁnd a new favorite dish. 2224
Washtenaw.
La Torre Taqueria, a family-owned
Mexican restaurant is a staple for
many in-the-know Ypsilanti-ans.
Come for the most authentic tacos
and Mexican fare within a ten-mile
radius; stay for the reasonable
prices, employees who would never
make fun of you pronouncing
ma
“birria” wrong, and endless array of
deep-cut menu items to explore.
1525 Washtenaw.
Formerly (famously) open 24/7 and
owned and operated by a local
Chinese-Cambodian family, Dom
Bakery churns out the best donuts,
cakes, and cookies around, made
fresh each and every day. Bonus:
customers may now pay with card!
1305 Washtenaw.
End your tour with dessert and a
drink from The Tower Inn, one of the
Cross Street/Washtenaw Avenue
area’s oldest eateries. This local
landmark has been slinging Greek
classics, pizza, and giant happy hour
beers for almost 50 years. It’s safe
to say
s they’re good at what 9they do.
701 W Cross St.

Artifacts

THE STORIES BEHIND A BUTTER PADDLE AND A PIEROGI BOARD
HOW ORAL HISTORY ADDS FLAVOR TO THE JONES FAMILY’S HEIRLOOMS
By Abigail M. Ayers and Teresa Safranek

F

oodways objects often go understudied and misunderstood.
Feminine spaces like kitchens have been neglected by researchers; people of the past have deemed certain things as not
worth preserving or studying; and the objects themselves may not
have survived intensive use. Professor Nancy Villa Bryk's fall 2021
“Food and Foodways” seminar prompted the exploration of using
oral histories to supplement other forms of research. Each student
was given an object to research and instructed to conduct an oral
history interview with its owner. Abigail and Teresa were assigned,
respectively, a wooden butter paddle and a wooden pierogi board,
belonging to Dorothy and David Jones of Adrian, Michigan. Dorothy and David are the parents of Matt Jones, lecturer and oral historian with the EMU Archives and graduate of the Historic Preservation Program.
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ABOVE LEFT. Hannah Abshire Juday (1879-1970) and Sanford Juday (1876-1961), grandparents of Dorothy Juday Jones
ABOVE RIGHT. Sanford likely made this wooden butter scoop as a wedding gift for Hannah. Photo: Matt Jones
COVER. Dorothy and David Jones value family, heritage, and plaid. Courtesy of their son

Dorothy Juday Jones was born in Indiana and
grew up on her family’s multigenerational farm.
Her family is of largely English descent. Raised
in Pittsburgh, Pennsylvania, David Jones grew
up near his Ukrainian grandparents in McKees
Rocks, Pennsylvania. Dorothy and David met in
1966 and have been happily married for fifty-two
years. The butter paddle belonged to Dorothy’s
side of the family, while the pierogi board was
passed down through David’s side. Abigail and
Teresa were very excited to receive such unique,
handmade artifacts to study. The pierogi board
and the butter scoop are both wooden kitchen
objects that would have been utilized by women
of bygone eras. While their usage may have declined due to plastic cutting boards and mass-produced packaged butter, their significance has not
waned. These family heirlooms still have wisdom
to impart.
The most widely known tool for butter-making
is the churn. However, this is only the beginning
of the process. The next step requires the butter
to be pressed to remove the remaining water. This
was traditionally done using a butter paddle or
scoop and a wide, shallow, wooden bowl. Butter
utensils, including the butter scoop, were incredibly common and throughout the late nineteenth
and twentieth centuries were available through
the Sears, Roebuck catalog. Dorothy’s set was
Post & Lintel | WINTER 2022

handcrafted of maple, likely by her grandfather
Sanford Juday as a wedding gift to his wife Hannah Abshire Juday.
Women until recently did not have their own
financial autonomy in most circumstances. Often farm women like Hannah found ways to make
some money for their sole use. These ways frequently included selling eggs, produce from their
small kitchen garden, and butter, which is exactly what Hannah did. Dorothy recounted a story
to Abigail about the local market owner stealing
Hannah’s eggs from her chickens, until one day
the Judays arrived home and caught him in the
coop! Hannah grew enraged and smacked the
man with her purse when he tried to apologize.
By stealing her chicken eggs, he was effectively robbing her of her monetary independence,
which Hannah strongly valued.
Growing up on the family farm, Dorothy recalls
her grandmother using the butter scoop only a
few times, because by that point they sent their
cream to a creamery to be processed. Hannah
would have had to make butter only when there
was something wrong at the creamery. Mrs. Jones
remembers her grandmother’s movements being
very smooth while using the scoop and the bowl.
Hannah Juday was the last person to use the butter scoop and bowl for their intended purpose.
Dorothy and David were gifted the Juday fami11

LEFT. Uncle Mustee (left) and Alexandria Choroszchak (1888-1964), David
Jones's grandmother

ABOVE. Grandma Choroszchak used her stolnica, or pierogi board, to make
Ukranian specialties in her Pennsylvania home. Photo: Matt Jones

ly butter scoop and matching bowl as a wedding
present. While in storage at the Jones home, the
bowl snapped in half, likely because the climate
was too dry.
Abigail thoroughly enjoyed speaking with Dorothy about her butter scoop and was incredibly
moved by her attachment to her family through
this and other heirlooms she possesses. Oral histories give great insight into handmade objects
and their uses. Learning stories about the original
owner of the specific artifact through the memories of a descendant is something that cannot
be researched through other means. This butter
scoop is extremely important to Mrs. Jones, and
her love of family and heritage is evident in how
she spoke of this scoop and of her relatives.
A pierogi board, properly called a stolnica, is
a culturally Polish and Ukrainian wooden board
used for making pierogi or verenyky (Ukrainian
dumplings), as well as any food that requires
dough or even chopping. Indeed, one might make
other pastries, including paszeteciki, kurniki,
knysze, knishes, uszka, kartoflaniki, and jeczpoczmaki, using the board. Polish and Ukrainian
women needed the large, flat space the stolnica
provided to create all of these traditional foods.
Post & Lintel | WINTER 2022

Stolnicas are not valuable like many heirlooms,
lacking intricate details or precious jewels. However, this sturdy board provided more counter
space in tiny immigrant kitchens and was a staple
for making warm, delicious ethnic foods at boisterous, large family gatherings. It symbolizes a
simple way of life that was marked by traditions,
memories, family, and special foods, despite poverty and hardship in a foreign land. This reality
was revealed in David Jones’s reminiscences of
holiday celebrations at his grandmother’s home, a
bustling aroma-filled kitchen, and childhood joy.
Teresa’s experience of the oral interview and
speaking with the Joneses gave her insight that
she desperately needed after her initial research.
She discovered that the Jones family’s stolnica
was made by a relative and belonged to Alexandria Choroszchak, David’s grandmother who
arrived in the United States in the early 1900s.
Without personal memories and a voice, an object might remain dull or relatively meaningless.
Through Teresa’s conversation with Dorothy
and Dave, the stolnica came alive. Listening to
David’s words, she could envision the full house
around Russian New Year and taste the dishes.
He explained that his grandmother’s stolnica was
12

handmade by a male relative. It served as extra
counter space over the sink while numerous relatives cooked and as a large, flat surface for rolling
out dough of all kinds. His experiences reminded her of her own large extended family, also of
a Slavic background. Teresa, too, had a “Baba”
(grandmother) who baked traditional pastries
for her scampering grandchildren in the cramped
kitchen of her home. Thus, through the oral interview, the stolnica grew larger than its bulky
wooden form. It became a sign and remnant of
immigrant endurance and culture, the importance of family, and a connective, evocative force.
Oral histories offer a more personal look at the
people who created and used foodways objects
than catalogs and advertisements are able to. Abigail and Teresa are thankful to the Jones family
for offering up their well-loved heirlooms to be
studied and for bringing the artifacts to life by
sharing their stories.

ABOVE. A more recent photo of Dorothy and David Jones, who graciously
shared their family's heirlooms and memories with Abigail and Teresa

Abigail Ayers is completing her second year at
EMU and finishing her degree in the summer. Following that, she will be returning to her home state
of West Virginia. She has a Bachelor’s in History
from Shepherd University. Her favorite Michigan exports are beer, wine, and Greta Van Fleet.
Teresa Safranek graduated from Benedictine College in Atchison, Kansas in 2018 after completing
her B.A. in History. After a few years working in
organic agriculture, she decided to delve back into
academics part-time. She is finishing up the HP
certificate program this semester and has focused
mainly on museum-oriented classes. She would like
to work in interpretation, specifically at a living history museum—that’s the dream, anyway. In her free
time she enjoys excessively long walks listening to
George Strait or Josh Groban, reading anything
by Willa Cather or Wendell Berry, drinking tea,
and musing about both the frailty and inextricable
goodness of life.
Post & Lintel | WINTER 2022
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Artifacts

THE HISTORY AND ANALYSIS OF
GRANDMA BROWN’S PUNCH BOWL
By Becca Murphy

E

astern Michigan University Archivist Alexis Braun Marks provided an heirloom punch bowl for analysis in Nancy Bryk’s fall
2021 Food and Foodways seminar. Close inspection and research
allowed the object to be understood within the context of the late
nineteenth and early twentieth centuries. An interview with Judi
Marks, Alexis’s mother-in-law and a past owner of the punch bowl,
revealed the artifact’s place in family history. “Grandma Brown’s
punch bowl,” as it is known in the Marks family, shows the power
of foodways objects to connect families across generations.

Post & Lintel | WINTER 2022
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LEFT. The artifact's large basin and tapered base. Photos: Becca Murphy, 2021
ABOVE. Crystal punch bowl with cups Source: Sears, Roebuck & Co., 1909.
COVER. Flower and foliage detail. Photo: Becca Murphy, 2021

Upon receiving this punch bowl to research,
the most noticeable aspect was the item’s large
size. The artifact came in two parts, a larger basin and a smaller tapered base which connect together. The basin and the tapered base weighed
19.8 lb. in total. The stature of this artifact provided a strong sense of value and fragility. There
were a number of cuts made in the material to
depict flowers and foliage. I previously believed
the artifact to be made of crystal. This was due
to its appearance, sound, and weight, but I am no
glass expert! Upon further instruction, the bowl
was most likely pressed glass. What’s interesting
is that there were no apparent seams where the
glass mold would come together. There were no
labels or manufacturers marks on the bowl or the
base either.
Punch bowls found in the Sears, Roebuck &
Co. catalogs were similar in size, shape, and, in
some instances, material and decoration. The
punch bowl above was found in the 1909 spring
Post & Lintel | WINTER 2022

season catalog. This punch bowl was made of
crystal, had a significant weight, and showcased
cut designs on the exterior.1 The 1909 punch bowl
also came as a set with cups included. This was a
common phenomenon as multiple punch bowls
were bundled like this in the catalogs. Another
example of this was a punch bowl from 1914 that
was sold with twelve cups and even metal hangers to hang the cups from the bowl.2 No accessories were provided with Braun Marks’s artifact.
In the early twentieth century, punch bowl materials varied from crystal and transformed into
stainless steel and milk white glass in the late
1950s. Braun Marks’s punch bowl appeared to
be later than 1890 but earlier than 1959 based on
the styling and material found in the Sears, Roebuck & Co. catalogs. Additional research, plus the
information gained from the oral interview with
Judi Marks, narrowed down this time frame. The
Marks family's punch bowl is most likely from the
late nineteenth or early twentieth century.
15

ABOVE. Gertrude Brown and her children, circa 1933

Judi Marks gifted “Grandma Brown’s punch
bowl” to Adam and Alexis Braun Marks, her
son and daughter-in-law, for their fifteenth wedding anniversary. It had been passed down to
Judi around 1980 by her grandmother Gertrude
Brown.3 Gertrude Brown was born as Gertrude
Frush in 1902 in West Virginia. Brown was the
third child of a coal miner, and her mother died
early on in her life. With her mother’s death and
her father’s low income, Brown and her younger
sister were given up for adoption. It is unknown if
they went through a formal adoption process or
if their neighbors collectively decided to care for
them, but Gertrude Brown was taken in by her
neighbors and lived happily through her adolescence.4
Gertrude Brown’s first marriage did not last,
and her second husband died during the Great
Post & Lintel | WINTER 2022

Depression. This left Brown to navigate the financial crisis alone with two small children. Later on, she married Everett Brown. Granddaughter Judi Marks refers to Everett Brown as the one
true “Grandpa.”5 Brown eventually made her way
to New York and instructed at the Doyle Beauty
School in Buffalo.6
While teaching at the Doyle Beauty School, a
fellow instructor named Mae Harris gifted Brown
with this crystal punch bowl and stand. As Judi
Marks retold the tale, the reason behind this gift
was unknown. Punch bowls are usually sold with
accessories like a ladle and punch glasses, but
Harris did not include such accessories with her
gift. Brown continued her cosmetology work in
two beauty shops in New York as her family grew.
Grandma Brown used this punch bowl to
serve her punch recipe at the family gatherings
at Thanksgiving and Christmas. The rest of year,
the punch bowl was on display by a light source
so “sunlight could play off the crystal facets, often making little rainbows on the table.”7 Judi
Marks continued Grandma Brown’s punch tradition when she received the punch bowl circa
1980. When Judi Marks was not using the punch
bowl for holidays, bridal showers, baby showers,
or graduations, it was on display in her home. The
bowl was placed by her front window for all visitors to see. Marks has traveled eight states with
this punch bowl and gladly dressed it up each
holiday season. Marks would place Christmas
bulbs in the punch bowl to make the bowl and
her home more festive.

GRANDMA BROWN'S PUNCH
2 cans of unsweetened pineapple juice
2 cans of water
2 pounds of sugar
1 pint lemon juice
1 bottle almond extract
While serving add 2 liters ginger ale
and an ice ring containing maraschino cherries.
16

Through the analysis of the punch bowl’s use
by Gertrude Brown and Judi Marks, it can be determined that this punch bowl was used widely for the holiday season, celebrations, and as a
displayable piece of art. The fact that Gertrude
Brown displayed the punch bowl also acknowledges the family’s economic and social status.
Gertrude Brown did not grow up wealthy and
had to support two children during the Great Depression. This punch bowl was something Brown
would not have been able to afford in her younger years. The act of displaying it showed Brown’s
affection for this item that she could not have
had in the past. Judi Marks, in turn, displayed
the punch bowl as a sign of her love for her family and for the sake of continuity from Grandma
Brown. Gertrude’s story has been passed down
along with her punch bowl from family member
to family member. Despite the unknown origin,
Grandma Brown’s punch bowl has had the power
to connect foodways and family for three generations. This artifact analysis demonstrates that all
items have a story to tell.

Becca Murphy is from Pinckney, Michigan. After graduating with a BA in History from EMU in
2020, Becca joined the EMU Historic Preservation
Master's Program and is now in her second year.
She is currently the archival intern at the Ypsilanti
Historical Society and is working to revamp the archive to better follow archival standards. Becca is
interested in an archival or registrar position once
she graduates. An Archival Administration certificate may be in her future.
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NOTES
1
Sears, Roebuck &
(Chicago: Sears, Roebuck
Ancestry.com.
2 Sears, Roebuck &
(Chicago: Sears, Roebuck
Ancestry.com.

Co., Catalog 1909
& Co., 1909), 710,
Co., Catalog 1914
& Co., 1914), 759,

3
Judi Marks, interview by Becca Murphy,
November 2021.
4 Ibid.
5 Ibid.
6 Ibid.
7
Ibid.
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Artifacts

MORE THAN JUST A LADLE
AN IMMIGRANT STORY
By Mariam Ktiri

O

ne never wants to struggle taking food out of hot liquids such
as oil or water. What could be worse than having hot liquid
everywhere while trying to create an enjoyable meal? A colander
could indeed be a solution, but how inconvenient to juggle multiple large objects, especially if the cook wants to save the broth.
The solution to grabbing cooked food from hot liquid with ease? A
spider strainer.
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The spider strainer is commonly used in East
Asian cuisines. The simple yet effective tool has
a wooden handle with a woven wire basket, resembling a spider web, at the end. Although such
strainers can come in many different sizes (some
with the wire mesh part as large as a human head),
the function is the same: to retrieve larger food
from hot liquid. Interviewing Ping Zhou, lecturer in Eastern Michigan University’s Department
of Geography and Geology, about his mother’s
spider strainer helped shine a light not only on
the use of the tool, but also on the memories and
experiences of an immigrant family from China.
Food has always been central to the story of
Zhou’s family. His parents were born in the countryside of China and lived through the deadliest
famine in history. From 1958 to 1961, the Chinese
government enacted a social and economic plan
called the Great Leap Forward. The consequences of the plan saw an insufficient distribution of
food, poor agricultural techniques, and the death
of eleven million people from starvation. Zhou
recalled that food and eating became so crucial
in everyday life that when people would see each
other, they would greet one another by asking,
“Have you eaten yet?” Years after the famine,
food was not something that disappeared; in fact,
it became a significant aspect of the culture.
The story of the Zhous’ spider strainer began
before its purchase, when the family came to
America with the help of Ping’s aunt. She owned a
Chinese restaurant, which allowed her to sponsor
the family to come over from China to start a new
chapter in their life. Ping’s father, a chef, was able
to work in restaurants. His mother started working in textiles but then moved into the kitchens
of various Chinese restaurants. As any immigrant
who comes to America and starts in a blue-collar
job experiences, the workday was long and grueling. Ping’s mother worked all day in a hot kitchen
in the summer, sixty hours a week. She did not
work in a Chinese restaurant because she loved
food or restaurants but rather due to necessity.
When an immigrant comes to a country where
they are not familiar with the language or culture,
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COVER & ABOVE. The Zhou family's spider strainer, its wooden handle
darkened from years of use. Photos: Ping Zhou

their first jobs tend to be at establishments in a
similar community to their own or with other immigrants.
When the Zhous first moved to America, they
settled in Wayne County, Michigan. As a child,
Ping noticed that there were not many Chinese
people in the Canton area, unlike today. The ladle, as Zhou refers to his mother’s spider strainer,
was purchased from Evergreen Supply Co. Oriental Grocery twenty-eight years ago. Strainers of
a similar design are being sold today: a bamboo
wooden handle with a wire mesh end. Ping said
that the ladle is a common item found in Chinese households. The Zhous used their ladle for
everything, especially wontons, a square piece of
dough with a bit of filling that is commonly boiled
or fried and served with soup. The ladle was also
20

used often for hotpots, a meal that is made for
special occasions. The family sits around a large
cauldron filled with hot water placed on a heat
source, and little plates with various vegetables
and meats are placed around it on the table. After the water has boiled, the vegetables are added
in to cook, followed the different types of meat.
The ladle is used to mix the contents around and
remove food from the hot broth. Hotpot allows
people to talk, drink, and interact until it is time
to eat.
The Zhous’ ladle has a prominent discoloration
on the bottom half. Ping stated that the wooden
handle changed colors and texture due to the ladle’s extensive use and sitting in the hotpot filled
with broth. The top portion of the handle has a
smooth feel, while the bottom portion of the
handle has more of a rough, grainy texture from
use. The once shiny wire portion of the ladle has
now turned a dark, matte color. Some might look
at the wooden ladle as primitive or not aesthetically pleasing like the stainless steel options in
standard American stores. However, the simple
ladle is strategically created with traditional Chinese foods and cooking methods in mind. A flat
spatula is commonly used in American kitchens
because food is often cooked on a flat-surfaced
pan or skillet. In Chinese cooking, food is prepared in a wok, which is a deep, round-bottomed
pot. Trying to use a flat ladle or spatula would be
tricky, and pouring the contents of a large wok
into a colander would be a hassle. Therefore, having something with a rounded bottom such as the
ladle is more effective when retrieving food from
a wok.
Today it is more common to see the spider
strainer used by non-Chinese people and sold in
more accessible places such as the local grocery
store. The Chinese cooking tool has become used
for more than just wontons and hotpots; some
have used it to wash berries instead of a traditional colander. The prevalence of the strainer
has also seen the strainer go through an upgrade.
Many upscale American cooking brands such as
Williams Sonoma have made their versions of
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the strainer, creating it using only stainless steel
and selling it for fifty dollars. However, purchasing a stainless steel spider strainer will not tell the
same story that a wooden-handled strainer tells.
The strainer is not only a representation of
Chinese foodways. For Ping and his family, it represents the journey of a family that immigrated to
America. It represents the multiple hotpot meals
that were had to celebrate accomplishments and
holidays. It speaks to the struggles of a mother
and father who had to work so much. It tells the
story of a child who would sit on the floor with his
mom and pick pea pods. The strainer was used
on ingredients that a family traveled to buy just to
keep their culture alive. Although it is not a prized
possession placed behind glass, it is a significant
part of the Zhous’ journey, and there are no plans
to replace the strainer anytime soon.

Mariam Ktiri is finishing her second year in EMU's
Historic Preservation Program, concentrating on
Heritage Interpretation and Museum Practice. After traveling and learning more about the history
of her family and of her grandma’s village, she became passionate about preserving Moroccan heritage. When she's not volunteering in the archives
at Rentschler Farm in Saline, Mariam is most likely
thrifting or camping.
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THE BRASS SISTERS PROJECT

OUT OF THE FRYING PAN, INTO THE ARCHIVES
By Katherine Mason, Teresa Safranek, and Katherine St. Amand

W

e were fortunate to be part of an oral history project about
the Brass Sisters, Marilynn and Sheila Brass. Not only have
the Brass Sisters published multiple cookbooks and become television personalities, best known for their show The Food Flirts,
but they are food historians in their own right. In an effort to preserve the valuable history within their collection of manuscripts
and cookbooks, the Brass Sisters sold their collection to Michigan
State University. MSU has one of the largest archived foodways
collections in the nation. While Michigan State was chosen as a
home for this collection for a number of reasons, the driving force
behind this exchange was the ability for the collection to remain
available for use. Marilynn Brass was committed to ensuring that
these materials would remain accessible.
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A partnership between Leslie Van Veen
McRoberts, the head of the Stephen O. Murray
and Keelung Hong Special Collections at MSU,
and Eastern Michigan University Archives lecturer and oral historian Matt Jones, resulted in
our student project. This project was planned to
help Matt research and design oral history questions for the Brass Sisters, The Food Flirts producer Bruce Seidel, and Keith Arbour, the archivist
who inventoried the cookbook collection. Our
group had the privilege of inspecting these materials and researching the Brass Sisters and their
associates. Conducted in three phases (archival
visits, research, and interviews), this process resulted in an educating and fascinating experience
for all three of us.

ARCHIVAL VISITS
This project began with two visits to the MSU
archives. The first visit was our initial introduction to the materials collected by the Brass Sisters.
Although slightly overwhelming, the hands-on
exposure to this collection was beneficial. During
this first visit, our group spent the majority of six
hours in a conference room, sifting through boxes of cookbooks and manuscripts. Our goal was
to make observations about the collection itself,
and how it may reflect the Brass Sisters. This was
much more difficult to do than we had thought
it would be. There were many materials with no
obvious organizational order. We were only able
to sort through a small portion of the collection
on this day. When we use the term “small” we are
referring to a few hundred cookbooks and manuscripts that were brought up from the archives!
The items and content ranged vastly in type,
era, and use. This made it difficult to establish any
definitive patterns or repetitive interests. Despite
this, the archival session gave us valuable experience. We learned how to handle the materials,
what to look for, and how the contents could reflect information about the collectors. The largest
recurring theme we were able to pinpoint during
this visit was a love for all things “dessert.” We
also used this time to tour the facility and discuss
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ABOVE. Authors of Heirloom Baking, Heirloom Cooking, and Baking with
the Brass Sisters and stars of The Food Flirts on PBS, Marilynn and Sheila
Brass began baking and cooking with their “Mama” in Winthrop, MA.
Source: thebrasssisters.com
COVER. Teresa, Katherine, and Kathie examine cookbooks from the Brass
Sisters' collection at a remote storage facility. MSU's Cookery and Food
Collection comprises over 35,000 cookbooks and food-related objects!

archival work with Leslie Van Veen McRoberts,
herself an alumna of EMU's Historic Preservation
Program. This provided an opportunity to learn
more about the field, oral history projects, and, of
course, her experience and interactions with the
Brass Sisters. Additionally, we were able to talk
with Tad Boehmer, Curator of Rare Books and
Special Collections Cataloger at MSU. Tad was
responsible for surveying the collection during
the acquisition and spent a short period of time
with the Brass Sisters at their home in Cambridge,
Massachusetts. He was able to share more personal information regarding Marilyn and Sheila
and Keith Arbour, who provided Tad with lodging. This gave us a better understanding of who
the sisters were and the general atmosphere that
surrounds them. These insights supplied us with
research direction to prepare for our second visit.
The second archival visit was conducted in
one of the off-site storage warehouses. This visit was shorter, lasting less than four hours, and
more informal, featuring the entertainment of
Leslie’s six-year-old daughter. Being our second
exposure to archival research and occurring after some initial research, we felt more comfort23

able sorting through the materials. This allowed
us to have open discussions of our findings and
led to enjoyable conversations about the resources. This batch of the collection contained some
three-dimensional items that the sisters had collected as well. There was also a box of documents
pertaining to the sisters' own cookbooks, including research and records of testing and approving
recipes to be published. This gave our group an
inside look at the cookbook-writing process.
This time, we were able to solidify some more
loose patterns within the collected material, such
as desserts, French recipes, and community cookbooks. These patterns and the process of inventorying these items shaped the direction of our
interview questions. We left these archival sessions with a better idea of who these women were
and what was important to them. We also established timelines and gleaned personal details and
areas of interest for everyone who was going to
be interviewed in the oral history project. Each
archival visit gave us distinct experiences and a
wealth of information. We relied heavily on these
observations and data in the research stage.

RESEARCH
We started by looking for background information on Marilynn and Sheila Brass, Keith Arbour, and Bruce Seidel. As mentioned above, the
librarians at MSU shared information about the
Brass Sisters and Arbour and recounted their interactions with them in the process of acquiring
the collection. We used general internet searches
to find press releases, news articles, and details
on our interviewees’ professional lives, including
filmographies on the Internet Movie Database
(IMDb), books published for sale on Amazon,
and quotes from interviews.
We also searched library databases and found
additional information and publication citations
for Keith Arbour due to his career as an independent historian who writes extensively about eighteenth- and nineteenth-century publishing history and ephemera.
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SOME RESEARCH HIGHLIGHTS
•

Before tackling the Brass Sisters’
collection, Keith Arbour researched
and authenticated a rare copy of the
Declaration of Independence in 2017.

•

Bruce Seidel and the Brass Sisters came
up with the idea for The Food Flirts over
sushi dinner at Morimoto.

•

You can watch a recording of the Brass
Sisters’ visit to the Ann Arbor Public
Library in 2013.

INTERVIEWS
All three of us had visited the archival collection at Michigan State University, explored a
myriad of cookbooks, heard and documented numerous stories, researched each person, and created interview questions. Finally, the great culmination of our plans and processes had arrived:
participating in the interviews themselves. Now,
though we had learned about and studied Marilynn and Sheila Brass, Keith Arbour, and Bruce
Seidel, nothing can quite prepare one for a live
oral interview (even if over Zoom). Each of us had
uncertainties about what the interviews would
actually entail. Would our interviewees even
remember to attend? What stories might they
share? Would we gather a wealth of information
from them or be left disappointed? Although only
a semester-long project, this was nonetheless a
journey of sorts. The archival visits, research, and
learning how to conduct an oral interview (or attempting to) seemed like an entrance into parts
of historic preservation that we perhaps had not
even considered as career paths or interests.
Matt Jones informed us of the days and times
of our assigned person’s interview, and we readied ourselves to listen and observe. Even though
Matt was the one conducting the interview, we
felt a bit nervous anyway.
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Every one of the interviews exceeded our expectations. Marilynn was charming, humorous,
and caring as always, full of stories that wound
their way around one’s heart. Her interview lasted just over three hours, as she chatted on and
shared about her rich and interesting life as an
“accidental historian,” cookbook author and collector, television chef, daughter, and, not least of
all, beloved sister. Keith was a compelling character with his years of experience as an independent historian, assessing documents from the
eighteenth and nineteenth centuries. He played
a crucial part in helping find a new home for the
sisters’ immense cookbook collection, creating a
detailed inventory of it and identifying archives
that might be interested in acquiring the collection. An executive television show producer who
is famous even without his connection to the sisters, Bruce Seidel was friendly and engaging.
Marilynn, Keith, and Bruce became both more
elevated and more human to us through these interviews. Matt Jones showed us how to craft an
excellent oral history with his artful interview
questions and style. The facial expressions, engrossing stories, laughs, and thoughtful and evocative questions produced interviews from which
we gained both knowledge and a deeper interest
in the process, quality, and significance of oral
interviews and oral histories. Our research and
reading paled in comparison to hearing these talented, busy, vivacious people speak about their
own lives and the role that cooking has played
throughout them. As Bruce noted, cooking has
a special connecting force—an element that encompasses far more than “just” food, extending
to memory, culture, family, tradition, and love.
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ABOVE. Food Flirts producer Bruce Seidel was friendly and engaging,
in spite of the distance. In the COVID-19 era, many oral historians have
turned to video conferencing platforms like Zoom, which present challenges but also offer opportunities. Courtesy of Matt Jones

Kathie Mason is the Collections Librarian here at
EMU when she's not in class. She is originally from
Michiana, an Indiana-Michigan border area. She
has a Bachelor’s of General Studies and Master’s
of Library Science from Indiana University. Kathie
is endlessly curious and enjoys traveling, bird watching, and treasure hunts for cool, vintage goods.
Teresa Safranek graduated from Benedictine College in Atchison, Kansas in 2018 after completing
her B.A. in History. After a few years working in
organic agriculture, she decided to delve back into
academics part-time. She is finishing up the HP
certificate program this semester and has focused
mainly on museum-oriented classes. She would like
to work in interpretation, specifically at a living history museum—that’s the dream, anyway.
Katherine St. Amand is currently a second-semester graduate student in EMU’s Historic Preservation Program. She graduated in April 2021 with her
bachelor’s, also from EMU. She majored in History
and minored in both Historic Preservation and Public and Nonprofit Administration. She has learned
that she enjoys most facets of museum work including exhibit design, archival work, research, and outreach with kids and guests. She looks forward to expanding her knowledge and interests through future
classes. Go Eagles!
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YPSILANTI MANUSCRIPT AND COMPILED COOKBOOKS
By Audrey Wicklander and Becca Murphy

T

he Ypsilanti Historical Society (YHS) has been collecting archival artifacts since 1960. Ypsilantians gather here to explore
their family and building history, but one fantastic collection remains hidden in storage. The Ypsilanti Cookbook Collection consists of five manuscript and ten compiled cookbooks from Ypsilanti
women and organizations. Historian Matt Siegfried acknowledges
the importance of women in Ypsilanti in his Ypsi Working Women
Walking Tour, which was covered by WEMU in 2017. “Women have
played an important part in Ypsilanti’s 200-year-old heritage,”
he says. “There were about 350 women who went to the Normal
College [in the late nineteenth and early twentieth centuries] and
maybe up to 700 working in the mills.”1 In a city to which women
flocked for education and employment, the YHS Cookbook Collection provides the perfect lens to understand these women’s personal lives and Ypsilanti foodways.
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Firstly, what is a manuscript cookbook versus
a compiled cookbook? A manuscript cookbook
is a cookbook that is either handwritten or typed,
usually by one person, and is unpublished. Manuscript cookbooks could have a variety of uses.
“Manuscript cookbooks are not even cookbooks
per se but rather diaries, commonplace books,
or account books in which one or more persons
have written recipes.”2 The compiled cookbook
emerged during the Civil War as a fundraising opportunity.3 Women’s collectives produced these
cookbooks to raise money for their organization
or a charity. These cookbooks are filled with different recipes from the members of the organization and are published to make a profit. This
type of cookbook grew in popularity and found
its way into the “hearts and kitchens of organized
women everywhere.”4 By the mid-twentieth century, the compiled cookbook was a “prime repository for middle-class culinary kitsch.”5
The YHS manuscript cookbooks align with the
social expectations of women in the late nine-

teenth and early twentieth centuries. Women
were expected to be domestic homemakers. The
YHS manuscript cookbooks, such as the “Swaine
Family Cookbook, 1890,” were filled with cures
for ailments, emergency procedures, bandaging procedures, and guides for housekeeping,
table setting, and sewing. This shows the duties
assigned to women at the time. These duties
were ingrained in women from a young age. The
“Woodruff and Central School Domestic Science Workbooks, ca. 1915,” belonged to Bessie
S. Coleman and Gertrude Maulbetsch in seventh
and eighth grades. These were used in a domestic science class taught by Jessie Swaine and her
partner teacher Miss Lewis. Notes on gastronomy, dishwashing, table setting, and canning fruits
inform young girls of their future responsibilities.
One of the few places women could express
themselves was through their manuscripts. The
first unidentified manuscript cookbook in the
collection reveals one woman’s mind through her
writing, recipes, and newspaper and magazine

WHAT'S IN THE YHS COOKBOOK COLLECTION?
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Manuscript Cookbooks

Unknown Receipt Book, ca. 1890
Swaine Family Cookbook, 1890
Florence Babbitt Receipt Book, 1890
Woodruff and Central School Domestic Science Notebooks, ca. 1915

Compiled Cookbooks

Order of the Eastern Star, 1923
Favorite Recipes of Ypsilanti Women by Beyer Hospital Auxiliary, 1949
Ypsilanti, Michigan Favorite Recipes by Mr. & Mrs. Club from the First Methodist Church, 1959
A La Grecque: “Food for Palates, Food for Thought,” 1965
Ladies’ Literary Club Vol. II, 1973
Tasting Spree Recipes: First Annual Ypsilanti Summer Festival, July 1974
Second Annual Ypsilanti Summer Festival, 1975
First United Methodist Church, 1993
Ypsilanti Heritage Festival Cookbook, 2002
Ypsilanti Farmers’ Market Cookbook, ca. 2012

Cookbooks are housed in storage boxes 239 and 240. Contact Audrey Wicklander or Becca Murphy for a synopsis of each
cookbook or check out the YHS Cookbook Collection for yourself at the Ypsilanti Historical Society Archives: 220 N. Huron
Street, Ypsilanti, MI.
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clippings. This was a commonality throughout
the collection. The recipes in these manuscripts
were largely American foods with an emphasis
on desserts. Fried cake, sour milk cake, johnny cakes, and puddings fill the pages. There are
very few recipes that include fresh produce. Most
fruits and vegetables were preceded by the word
“canned,” and other canned foods such as mincemeat appeared in the cookbooks frequently. This
is reflective of Ypsilanti’s “rapid transition from a
small farming community to a center of education and business” in the latter half of the nineteenth century.6 The only culinary diversity was
found in Florence Babbitt’s cookbook from 1890.
This cookbook included recipes from multiple
Ypsilanti women, all written down by Florence
Babbitt. Babbitt and her friends participated in
French cooking and holiday meals, and preferred
meats like veal and pork. Babbitt’s style of cooking demonstrated her high social and economic
status. Her culinary choices could also have been
indicative of her location in the city center.

The compiled cookbooks largely followed a
trend of American food, Americanized ethnic
dishes, culinary diversity, and healthful food. The
“Order of the Eastern Star Cookbook” however
was an outlier. This cookbook was produced in
1923 by the Ypsilanti chapter (Charter #119) of
the masonic group run by women, Order of the
Eastern Star. This compiled cookbook contained
recipes like Irish potato soup, salmon curry, goulash, Armenian rice, chili con carne, and Yorkshire pudding. Culinary diversity was seen here
rather than the common American dishes. This
cookbook continued the domestic values found
in the earlier cookbooks such as table service,
stain removal, and making preserves.
The second compiled cookbook was not actually in book form: instead, it was printed text on
index cards in a box. The index card recipes, under the title “Favorite Recipes of Ypsilanti Women,” was produced by Beyer Hospital Auxiliary in
1949. Another printed compiled cookbook titled
“Ypsilanti, Michigan Favorite Recipes by Mr. &
Mrs. Club,” was produced by the First Methodist
Church in 1959. These cookbooks were filled with
the typical recipes of the mid-century, including
casseroles, coffeecakes, gelatin salads, pickles,
and crumble cakes. Except for meat sections,
men rarely participated in these compiled cookbooks. The real “meat and potatoes” of the books
from this era were the baked goods sections.

COVER. “Puddings, Dumplings, and Desserts” page in manuscript cookbook. Photo: Audrey Wicklander, 2021

LEFT. “Florence Babbitt Receipt Book, 1890.” Photo: Becca Murphy, 2021
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A few years later, in 1965, “A La Grecque: ‘Food
for Palates, Food for Thought’” was produced by
Mrs. Nicholas (Helen) Stamos, the chairman of
Greek Americans of Ypsilanti and Ann Arbor. It
begins with a sort of prayer to the Greek gods,
where the president of the group, Mrs. Clara G.
Owens, asserts that the people of the city are
“thinking Greek, acting Greek, dressing Greek,
and raising money for the Greek Theatre Festival. Ypsilantians are eating Greek—and savoring
the experience.” “A La Grecque” was filled to the
brim with Greek-specific dishes—not a single
“American” dish was present in the pages. The
Greek names for the foods were presented first,
along with the simplified English name for beginning connoisseurs of Greek cooking. This was the
only all-foreign recipe cookbook with Ypsilanti
connections in the YHS collection.
The “Ladies’ Literary Club Cookbook” from
1973 contained dishes like rumaki, an hors d’oeuvre of Polynesian origin; yokohama soup; pilaf;
tabbouleh salad; torta azteca; and Korean barbecue. The 1975 “Ypsilanti Summer Festival Cookbook” contained Ghanaian salad; Bombay chicken; kelewele, a dish of spicy, fried plantains; and
kyinkyinga, a West African kebab. As the cookbooks became more recent, one could see more
recipes being made in the microwave and containing sugar free, diet, and diabetic options. The
next compiled cookbook, “Tasting Spree Recipes,” was published as a result of the First Annual
Ypsilanti Summer Festival in July 1974. Some of
the recipes present were Vietnamese spring rolls,
tabbouleh, goulash, rouladen, Polynesian steak,
and ratatouille alongside the standard American
classics.
It is evident in these cookbooks that foodways
and food production went through drastic changes in the twentieth century. The reliance on garden and farm-produced foods began to decline
as food industrialization evolved. Large factories
for agricultural food production were underway
by the early 1900s and their products became
widely available for household consumption after World War I.7 By 1930, over twenty-one thouPost & Lintel | WINTER 2022

ABOVE. “A La Grecque” Bread and Phyllo Dough Designs. Photo: Audrey
Wicklander, 2021

sand farms were considered industrial level. Food
engineering was improving at a substantial rate
by the 1920s, and as Tom Campbell said in 1919:
“Modern farming is 90 percent engineering and
10 percent agriculture.” Packing and shipping
food via railways, trucks, and, soon, airplanes
also improved and became commonplace very
quickly. The canned food industry blew up at the
turn of the century and provided extremely easyto-prepare, diverse, and cheap options for family
meals. In short, technologies improved drastically in food production and made almost any food
available across the country, so recipes were repeated and easy meals for families became ritualistic across the United States.
In the United States, the popularity of what we
consider “foreign” or “ethnic” foods started in
the 1950s.8 At the time, foreign foods were considered to be anything different then what was in
a typical casserole or gelatin salad. German, Irish,
and Italian foods were first to become popular on
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a nationwide scale, but that changed rapidly as
Americans expanded their minds and palates to
other ethnic and racial traditions. Although foreign foods became popular, they were still very
often “Americanized” into something different,
much like how American cuisine became what it
was in the early twentieth century.
The “Ypsilanti Heritage Festival Cookbook”
was one of only two Ypsilanti-specific cookbooks
in the YHS collection from the twenty-first century. This book was published in 2002 by the Ypsilanti Heritage Festival Committee. The cookbook was without a doubt the most diverse in the
collection and presented American classics along
with many ethnic recipes. Most of the contributors were women, but this was the first cookbook in this YHS collection where men regularly participated. Many cultures were represented
through recipes, such as French Canadian, Thai,
Italian, French, Greek, Swiss, Chinese, Hungarian, Hawaiian, Polish, Spanish, Mexican, Scottish,
Norwegian, and Irish. Ypsilanti restaurants like
Sidetrack Bar and Grill, The Huron Hotel, Haab’s
Restaurant, Aubree’s, and Cady’s Grill took part
in the cookbook.
The last compiled cookbook was the “Ypsilanti Farmers’ Market Cookbook” from circa 2012.
Over forty fruits and vegetables were highlighted
in this cookbook. Each entry included the origins
and histories of the fruit or vegetable, a description, shopping tips, nutritional benefits, market
availability, and finally recipes. This cookbook
demonstrates the new age of healthful foodways
that include vegetarians, vegans, the lactose intolerant, and those with celiac disease.
The manuscript and compiled cookbooks in
the Ypsilanti Historical Society’s collection display the transitions in Ypsilanti society and its
foodways. The manuscript cookbooks of the late
nineteenth and early twentieth centuries show
the expectation of domesticity in women. The
compiled cookbooks mark a transition to middle-class kitschy recipes of Americanized ethnic
foods. Then in the 1970s, the Ypsilanti public began to care about diets, diabetes, and authentic
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ethnic foods. This liberal change allowed men to
be included in the cookbooks. Lastly, we see the
rise of the farmers’ markets and organic healthful
foodways.
Cookbooks of any type can reveal information
about their authors and the community they reside in. The Ypsilanti Historical Society’s Cookbook Collection displays Ypsilanti’s historical
view of gender, food provisioning, and health.
These manuscripts and compiled cookbooks tell
an evolving foodways story spanning from the
nineteenth to the twenty-first century. This story of Ypsilanti foodways deserves to be told, as it
connects to the history of Ypsilanti women, the
backbone of the city, and the community as a
whole.

Audrey Wicklander is a second year graduate student in historic preservation at Eastern Michigan
University with a concentration in heritage interpretation and museum practice. She is currently the
Assistant Director of the Wyandotte Museums. Her
final project is curating a new exhibit for the kitchen, back and butler’s pantries, and servant’s living
spaces of the Ford-MacNichol Home. Her interests
include Michigan history, life in the Victorian era,
and women’s history.
Becca Murphy is from Pinckney, Michigan. After graduating with a BA in History from EMU in
2020, Becca joined the EMU Historic Preservation
Master's Program and is now in her second year.
She is currently the archival intern at the Ypsilanti
Historical Society and is working to revamp the archive to better follow archival standards. Becca is
interested in an archival or registrar position once
she graduates. An Archival Administration certificate may be in her future.
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Cookbooks

WAR-TIME COOKERY

LESSONS ON DAILY NUTRITION AND FOOD CONSERVATION
By Charles Calcaterra

A

merican involvement in the First World War marked a national turning point in public contribution to distant, total wars
fought on foreign soil. By early 1918, the United States Food Administration routinely published patriotic bulletins chanting how
“Food Will Win the War” and that Allied troops “live on America’s
surplus” in agriculture.1 Across American society, however, a strain
over food conservation quickly emerged to ensure a surplus supply
to send overseas. At home, here in Ypsilanti and at Eastern Michigan University, students and faculty heeded Washington’s calls for
heightened awareness of food usage as wartime rationing took effect.
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One faculty member of the Michigan State Normal College—as EMU was known until 1959—
became distinguished in the wartime conservation movement: Miss Edith Blackman. Blackman
served for seven years as an assistant professor
of the college’s food and preservation courses.
She also contributed much of her time during the
war toward encouraging food conservation.
One tangible remnant of Blackman’s contributions to the conservation movement was a
simple cookbook produced for her students and
surrounding community. Published in 1917, this
book was appropriately titled War-Time Cookery:
Practical Recipes Designed to Aid in the Conservation
Movement. Reinforcing Washington’s patriotic
bulletins, Blackman opened her book with lines
such as “There can only be food enough [in the
war] if America provides it” through “personal
service and [the] co-operation of all.”2 War-Time
Cookery sought to remedy the nation’s limited supply of wheat, meat, and sugar allotted to
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public consumption by the U.S. Food Administration. In total, Blackman provides well over
150 recipes, with variations, compacted into
her fifty-five-page cookbook. Adding a creative
and nutrition-conscious twist, Blackman also
promoted “wasteless meals” that still fulfilled
“the daily needs of the body.”3 As a reminder to
balance conservation with personal nutrition,
Blackman identified the sources of food nutrients
to her readers. These included minerals, proteins,
starches, sugars, fats, fiber, the importance of
dairy to younglings, as well as the harmlessness
of various condiments and added flavorings.4
Published during a time of food insecurity, Blackman used her adaptive cooking expertise to educate her local community about the importance
of basic, daily nutrients supplied through food.
War-Time Cookery encouraged a common interest in dietetics, pressing its importance beyond
the academic boundaries of the Normal School
out into the public eye. The book, thereby, com-
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bined its recipes’ cultural appeal toward homestyled cooking with a glimpse into how nutrition
was commonly understood during the late 1910s.
Concluding her section on nutrition, Blackman
states that “a satisfactory diet contains all of [the
above nutrients] and each in its proper proportion,” making “the problem of planning meals…
that of choosing foods which will [accomplish]
this.”5 Claims like these encouraged public commitment not only to the conservation movement,
but also to the reader’s own well-being through
simple, basic introductions to dietetics.
Nearly a year after Blackman published WarTime Cookery, she resigned from her position at
the Normal College to become head of the Skidmore School’s Household Arts department in
Saratoga Springs, New York. After seven years
of service in Ypsilanti, Blackman’s departure in
October of 1918 was bittersweet and her contributions were noted in the college’s student
newspaper. She was fondly remembered for her
devoted “scholarly and scientific approach to her
work” both in academia and in support of the
war effort.6 Fitting both the college’s farewell and
this article, the editors applied such attributes to
her late wartime cookbook. War-Time Cookery,
they wrote, represented “a summary of much of
[Blackman’s] recent patriotic work” to aid America’s food conservation movement while improving the health of her community.7 While remnants
of local rationing campaigns have faded away behind the greater history of the First World War,
Edith Blackman’s War-Time Cookery stands as
a quiet monument to EMU’s wartime contributions. Furthermore, subsequent reprintings of
Blackman’s cookbook are still widely available
online—even through mainstream vendors like
Amazon Books. As her adaptive, thrifty recipes
persist into the present, one can admire Blackman for fusing lessons of food and nutrition, a
practice which may seem commonplace today.
The healthy intent of her recipes, crafted over a
hundred years ago, finds commonality among the
average diets of current EMU students and in the
homes of Ypsilanti residents today.
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COVER. Title page of Edith Blackman's War-Time Cookery: Practical

Recipes Designed to Aid in the Conservation Movement (Ypsilanti, MI: The
Ypsilanti Press, 1917)

PREVIOUS PAGE. Assistant professor Edith Blackman appears in the

1917 edition of the Aurora, Michigan State Normal College's yearbook (vol.
24, p. 26), available online courtesy of the Eastern Michigan University
Archives.

Charles Calcaterra is a graduate student at EMU
pursuing a Master of Arts in History alongside a
Graduate Certificate in Historic Preservation with
a focus in Heritage Interpretation. As an author of
twentieth-century military history, he contends that
everyone, everywhere, and everything has a rich
history behind it. He is eager to join the next generation of scholars and educators pioneering the
preservation and interpretation of that embedded
history.
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Interpretation

LIGHTHOUSE KEEPERS’ FOODWAYS &
INTERPRETING MONTHLY “WHOLESOME” RATIONS
By Andrew Schneider

A

s we deal with the Coronavirus pandemic for a third year, we
are well acquainted with living through times of crisis. We
stayed at home while keeping busy with our work. We had to adapt
to an unfamiliar environment, and it felt like this would become
our new world. It was an anxious and stressful time, yet food was
always there to keep us going. Whether for nutrition or to improve
morale, food was essential for us to stay physically and mentally
alive. To survive through this crisis meant ensuring that food was
available in your house, either getting food from the store, despite
the risk of the disease spreading, or relying on expensive food delivery services. Food continued to be the foundation for our survival and the term “essential worker” developed in our lexicon for
those who work in the food industries. We have truly lived through
historic times.
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So how does our historic time relate to the lives
of a lighthouse keeper and their family more than
a hundred years ago? More than you may know.
Lighthouse keepers had the same relationship to
food that we have had, only it was not just during
a time of crisis but every day. There were lighthouse keepers who were fortunate to be near bigger communities, but other families lived along
isolated shorelines. While lighthouse keepers received food from the United States Lighthouse
Establishment, it was basic, and families supplemented the meager rations by trading with
local communities and growing or raising fresh
food with limited income. Their “supply chain issues” were determined by storms off the lake or
terrible weather affecting crops. Winter limited
travel and ice prevented families from receiving their monthly rations. Their “limited food on
the shelves” could spell starvation if something
happened to their food. Grocery stores were often at least a day’s journey away, and if they were
not careful with the food they had, they were in
trouble. The reality was that you did not live as a
lighthouse keeper. You survived as one, and it is a
mode of survival to which we can now relate.
How, then, did lighthouse keepers manage their
food in such isolated areas? Per the Instructions
to Light-Keepers (1902), families who worked at a
lighthouse annually received massive quantities
of “good, substantial, and wholesome food” that
was easy to transport in bulk. Such food items,
portioned for each month, included salted beef,
salted pork, flour, rice, brown sugar, green grain
coffee, beans, vinegar, and potatoes. Lighthouse
keepers were known to grow vegetable gardens
near their quarters and even raise chickens and
cows. They could also forage for seasonal fruits,
like blueberries and cranberries. Lighthouse
keepers often traded salted beef and pork with
local communities for fresh items, and they even
brokered deals with fishers to receive a portion of
their catch for fishing in their waters. Food, therefore, was available for the lighthouse keepers to
sustain their families, but they worked hard to
ensure that it would last their entire stay.
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ABOVE. In the 2019 documentary film The Lighthouse (dir. Robert Eggers,
A24), Robert Pattinson and Willem Dafoe star as two lighthouse keepers
who descend into madness while isolated on an island during a storm
in the 1890s. Lighthouse keepers on island lighthouses rowed ashore to
retrieve fresh food, even at the risk of dangerous, unpredictable storms.
COVER. At the Great Lakes Shipwreck Museum, the kitchen on one side

of the duplex Whitefish Point Lighthouse Keeper's Quarters shows life in
the 1890s. Source: Great Lakes Shipwreck Museum, 2018

Lighthouse keeper families were creative with
the food they had. They ate the salted beef and
pork in its preserved state, but they often used it
as the base for soups and stews to desalinate the
high-sodium proteins. Smells of sustainable biscuits, breads, cakes, and pies would fill the air underneath the warm heat that the stove gave off all
day. The families preserved fruits and vegetables
for the frigid winter ahead, often stored in the
cold basement pantry by the coal box. They also
used food ingredients for practical purposes. As
an example, families used vinegar to “rinse hair
after washing, for canning, to tenderize venison…
and as a softener for clothes when mixed in a cup
of water,” according to Bertha Endress-Rollo,
who grew up at the Whitefish Point Lighthouse.
A question we ask our visitors at the Great Lakes
Shipwreck Museum is “how would you plan out
a week’s worth of meals with the food they had
available?” When provided with “good, substantial, and whole food,” month after month, families learned to adapt their diets and needs and to
be inventive with what they had.
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ABOVE LEFT. The other half of the Whitefish Point Lighthouse Keeper's Quarters is interpreted to show life in the 1920s. Here Grandma Anna Carlson is
working hard in the hot kitchen. Source: Great Lakes Shipwreck Museum, 2018

ABOVE RIGHT. The table is set in the 1920s dining room. Food provides a point of connection with museum visitors. Foodways are social experiences
that they can relate to. Source: Great Lakes Shipwreck Museum, 2018

With this deep base of historical food context,
exhibit and oral interpretation is necessary for
visitors to connect with this human experience.
At the Great Lakes Shipwreck Museum, we interpret different elements of maritime life off Lake
Superior, and one of the visitor favorites is the
Lighthouse Keeper’s Quarters. Inside, we interpret the 1890s and the 1920s at Whitefish Point,
Michigan. It is a side-by-side duplex, each wing
representing a different era. The first and the last
rooms that the visitors go through are the kitchens, filled with a table, chairs, a stove, utensils,
tubs, place settings, and various (plastic) foods.
There are also brand name items like Clorox and
Heinz that accommodate local brands of food.
Noticeable are the big bags of flour and wooden
crates for transporting staple food items to the
lighthouse. Despite its “bygone era” aesthetic,
visitors still relate to the items that fill the kitchens. Museum workers are excited to hear memories like “my grandmother had a stove just like
that in our old house!” These original artifacts
and aesthetic settings allow visitors to connect
with this history and relate it to their own families.
Storytelling is also an important way to connect
visitors to this food ancestry. Whether it is stories
of “surviving off pheasants and crackers for two
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weeks because the ice stopped the boats from delivering supplies,” or tales of “picking bushels of
blueberries in the warm August sun and sneaking
a few handfuls of the sweet treats before grandma caught you,” visitors find a greater immersion
into the lives of the lighthouse keepers through
food. They realize the “distant” lives of these
families were not so different from what we experience, even if it was a hundred years ago. Food
allows visitors to share their own stories, both at
the museum and with loved ones well after their
visit. Museum interpreters encourage visitors to
tell their stories as a way for us to learn while they
happily share their past. Every visitor can relate
to food, and it often sparks a discussion that is
too powerful not to stop and listen to.
Since foodways are in every community, interpreters can use these social experiences to allow visitors to connect historical happenings to
their own lives. Visitors may not understand how
certain mechanical tools, like the lighthouse’s
Fresnel lens, work, but they can understand the
feeling of a hard day’s labor and the warm meal
that would perk up their spirits. They may never
have been in a storm on a lake, but they can relate to how enjoyable that hot cup of coffee is after enduring being outside on a freezing day. The
sensations of smell and taste are so powerful that
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TOP. EMU HP alum and director of the Great Lakes Shipwreck Museum

Bruce Lynn and current students Andrew Schneider and Andrew DeWindt
take a break after leading a walking tour around Whitefish Point Lighthouse.

BOTTOM. Andrew interprets the site's history in US Life-Saving Service garb.

if an interpreter talks about hot soup and warm
bread on the stove the visitor can instantly be
teleported to that sensation. Food is the ultimate
form of empathy that all humans participate in,
and if interpreters integrate life lessons into the
experience surrounding food, visitors will walk
away feeling more connected to their past than
ever. It could encourage them to think about food
charities or even reconnecting with long-lost relatives over pie and coffee after their vacation.
The end goal of all interpretation is to provoke
our audiences to think or act differently, and the
medium of food, through its consumption and
social experience, allows interpreters to bring
visitors closer into this history. Integrating foodways into interpretation makes the past feel alive
and allows visitors to empathetically understand
the lighthouse keepers’ struggles and triumphs
on a personal level. As interpreters, we have the
unique ability to transport visitors to a different
era and yet make it feel so familiar. Our modern-day historic experience feels unique, and yet,
with context and connection to our ancestry, it is
merely another episode of mankind’s relationship
with food. We, as historical interpreters, have the
power to transform a simple meal into lifelong
lessons of human survival and ingenuity when
faced with times of crisis. Through the simple necessity of food, we can begin to understand our
ancestors better than before.
Andrew received his bachelor’s degree in History
Education at Michigan State University. He began
working at the Great Lakes Shipwreck Museum as
a Historical Interpreter in 2018. Andrew hopes to
engage visitors as a curator through the audiovisual, objects, and stories, to better preserve history
through digitizing resources, and to capture history
through oral history interviews and photography. He
is a born-and-raised shipwreck nerd with an interest
in maritime and transportation history.
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From the Archives

A KRINGLE IN TIME

BAKING WITH THE DIARY OF JENNIE D'OOGE
By Katie Delahoyde

E

lecta Jane “Jennie” Pease D’Ooge baked krakelingen in her
Ypsilanti kitchen on Friday, January 28, 1887. Now, I would like
to say that I baked krakelingen in my Ypsilanti kitchen on Friday,
January 28, 2022, because that would be so poetic. Two women,
connecting across time through the magic of sweet Dutch pretzels!
But on Friday, January 28, 2022, I was tired and overwhelmed.
As usual. I had pored over Aaltje, die volmaakte en zuinige keukenmeid
[Aaltje, the perfect and thrifty kitchen maid], a popular Dutch
cookbook from the nineteenth century. I had found recipes for
koekjes and taartjes and broodjes and wafeltjes and podding, but
no krakelingen.
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COVER. Jennie D'Ooge (1857-1937) kept a daily journal from 1886 until

1934. The thirty-nine volumes have been digitized by our lovely friends
in the EMU Archives and are well worth a look. Source: Jennie D'Ooge
Journals, book 1, page 163

LEFT. Aaltje, you may be volmaakt and zuinig, but you are literally zero help.
Source: Aaltje, die volmaakte en zuinige keukenmeid (Amsterdam: J. B.
Elwe, 1804) cover page, books.google.nl

BELOW. A lot of reviewers complained about this puff pastry recipe, but
I had no trouble, thank you very much. I rolled out the dough about 1/8"
thick, then used a pizza cutter to slice it into 1/2" strips.

The Spruce Eats had a recipe for krakelingen,
but it called for yeast. Who has time for yeast?
Presumably not Jennie D’Ooge. She was expecting her first baby any day, so choosing to make
something that needed hours to rise would’ve
been risky. (Granted, when she did go into labor
a month later, she wrote a letter, read a book,
made supper, did the dishes, and prepared meatballs for breakfast “between the spells,” before
finally sending for her nurse. Maybe she could
have managed baking five dozen little yeasted
pretzels.) But Jennie was pleased that the treats
“should last a long, long time,” saving her from
having to buy a cake for Miss Jones. The Spruce
Eats recipe produces soft pretzels, which would
go stale. No, definitely not a yeasted bread.
So, I got annoyed and gave up.
Until it came time to work on final papers.
Suddenly researching nineteenth-century Dutch
pretzel cookies sounded like the best idea.
I found a video from Cees Holtkamp, a banketbakker, or pastry chef, who seems to be the Paul
Hollywood of the Netherlands. Here he shared
his process for making krakelingen. I don’t speak
Dutch, but I understood bladerdeeg – puff pastry!
In the tradition of The Great British Bake Off, I
opted for a rough puff (King Arthur Baking’s “Fast
and Easy Puff Pastry”). I’m not sure what Jennie
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would’ve done, but I wasn’t about to spend hours
chilling the butter and laminating the dough. I
was only trying to procrastinate a little.
Back to the video, Holtkamp demonstrated
how to roll out the dough, cut it into strips, and
shape the strips into pretzels. He then covered the
work surface in sugar (kristalsuiker, or granulated sugar), put the pretzels on top, sprinkled more
sugar over them, and gently flattened them out
with a rolling pin. I elbowed the cats off the countertop and did the same. Finally, Holtkamp put
the pretzels on a baking sheet and into the oven.
I’m fairly sure he said to bake at about 170 or 175
degrees Celsius for twenty minutes, but again, I
don’t speak Dutch, so who knows?
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Jennie wrote that it was “such fun to bake on
the gasoline stove,” but I opted for an electric
oven. I crossed my fingers, heated the oven up to
345°F, and popped in a tray of krakelingen. Twenty or so minutes later and, lo! I had flaky, sugary
pretzels! “Good, too,” just like Jennie’s.
Reader, I ate them.
I will let you imagine for yourselves what I
could have gained from this exercise, what I might
have learned about the commonalities of the human experience throughout space and time, and
whether this small baking endeavor made me feel
less alone in the universe.
You may also draw your own conclusions
about the importance of easy public access to a
wide array of primary source documents. Thanks
to the EMU Archives, you can read—and help
transcribe—Jennie D’Ooge’s journals online.
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Katie Delahoyde, a University of Arizona alum and
lifelong history and architecture nerd, is finishing
her second year in EMU’s Historic Preservation
Program. She is grateful for the places she has
visited, the microfilm she has scrolled through, the
attics and basements she has explored, and even
the travertine walls she has scrubbed, but most of
all she is grateful for the friends she has made.

BELOW. Procrastination reaches new levels with this excessive food
photography. Photo: Katie Delahoyde
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Recent Graduates

New Students

FALL 2021

WINTER 2022

LUIS PENA
Washington Square Branch Library National Register of
Historic Places Research and Preliminary Questionnaire

Andrew DeWindt
Hilary Hill
Charles Calcaterra (certificate)

CHRISTOPHER FRALEIGH
Certificate in Historic Preservation

BELOW LEFT. It may not have been peak tourist season in Manistee, but students from Dan Bonenberger's Winter 2022 Documenting & Recording Historic Places class still enjoyed the city's eateries.
Photo: Katie Delahoyde

BELOW RIGHT. The Smith family not only kept Documenting & Recording students fed during their
busy weekend at 99 Pine, they kept them caffeinated. Thank you. Photo: Andrew Oswald
NEXT PAGE. Katherine St. Amand (top) and Andrew DeWindt (bottom) carry out research in the EMU
Archives for Nancy Villa Bryk's Winter 2022 Exhibit Design class. Photos: Ellie Keys
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